This work proposes the development of software that has the objective of simulating the drying of cerrado fruits. The project was constructed through bibliographical surveys that pointed out several mathematical models that represent phenomena of heat and mass transfer between product and drying air. The developed program is dynamic and based on the Thompson model, but allows the use of the Page model, as well as the open parameterization of some equations such as the conversion reason, specific heat, among others. The software developed allows the simulation of heat transfer process, minimizing time and costs applied in practical experiments preliminary.
